Lipolysis of corn, peanut and randomized peanut oils.
Corn oil, peanut oil and randomized peanut oil exhibit different atherogenic potentials; peanut oil being more atherogenic than the other oils. This study was conducted to ascertain if the atherogenicity of these oils was related to their rates of lipolysis. Using both pancreatic lipase and milk lipoprotein lipase (LPL), it was shown that the rated of lipolysis were corn oil>peanut oil>randomized peanut oil. The rates of lipolysis are not related to atherogenicity and may be affected by the distribution of long-chain saturated fatty acids in the component triglycerides.